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Compliance with this standard does not, of itself confer immunity from legal obligations 

A Uganda Standard does not purport to include all necessary provisions of a contract. Users are 
responsible for its correct application 
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Foreword 

Uganda National Bureau of Standards (UNBS) is a parastatal under the Ministry of Tourism, Trade and 
Industry established, under Cap 327 of the Laws of Uganda. UNBS is mandated to co-ordinate the elaboration 
of standards and is 

(a) a member of International Organisation for Standardisation (ISO) and 

(b) a contact point for the WHO/FAO Codex Alimentarius Commission on Food Standards, and 

(c) the National Enquiry Point on TBT/SPS Agreements of the World Trade Organisation (WTO). 

The work of preparing Uganda Standards is carried out through Technical Committees. A Technical 
Committee is established to deliberate on standards in a given field or area and consists of representatives of 
consumers, traders, academicians, manufacturers, government and other stakeholders. 

Draft Uganda Standards adopted by the Technical Committee are widely circulated to stakeholders and the 
general public for comments. The committee reviews the comments before recommending the draft standards 
for approval and declaration as Uganda Standards by the National Standards Council. 

Committee membership 

This Uganda Standard US 617, was prepared by the Oilseeds and edible fats & oils Subcommittee under the 
Technical Committee on Food and agriculture standards (UNBS/TC 2) and the following organizations were 
represented: 

- BIDCO Uganda Limited 

- Consumer Education Trust (CONSENT) 

- Makerere University, Department of Food Science and Technology 

- Mukwano Industries Limited 

- Uganda Consumer Protection Association (UCPA) 

- Uganda National Farmers Federation (UNFF) 

- Uganda Oilseed Producers and Processors Association (UOSPA) 

- Vegetable Oil Development Project (VODP) 
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Introduction 

Production, processing and trading in oilseeds such as sunflower, soya beans, simsim seeds and 
cottonseeds, is one of the livelihood activities of a significant population of Uganda especially in the north and 
eastern parts of the country. 

One of the major challenges to this sector has been how to ensure that goods produced or handled attain the 
quality desirable for products destined for human or animal consumption. 

Uganda National Bureau of Standards has been working with oilseed producers and handlers especially 
under the Uganda Vegetable Oil Development Project (VODP) and the Uganda Oilseed Producers and 
Processors Association (UOSPA). 

Vegetable seeds are agricultural products that are usually contaminated with soil, dust and other foreign 
materials. In addition, seeds may be contaminated by the equipment and materials used for handling such as 
bags and other containers and the environment such as air. Dirty seeds may transfer contamination to 
finished product such as oil or seed cake. The handling practices are very important in attaining the desired 
quality. 

The main quality tests that need to be applied to oils are an unpleasant flavour caused by rancidity and the 
presence of free fatty acids. The rate of rancidity development is speeded up by light, heat, moisture in the oil, 
moulds, enzymes and some types of metals, particularly copper and iron. The presence of higher than normal 
levels of rancidity and free fatty acids can often be traced to stale raw materials. 

The first step in developing a quality assurance system when producing edible oils, is to set a system in place 
that ensures that incoming raw material has been properly dried and shows no sign of mould growth thus 
minimizing a consumer hazard. 

Although cooking oils are considered as low risk products a major risk to consumers can arise from toxins that 
are produced by moulds that attack oilseeds in store. These are known as mycotoxins and are produced by 
micro-organisms to which the Aspergillus flavus species belongs. Aflatoxin producing moulds can grow on raw 
material that has been inadequately dried or has absorbed moisture in storage. It is particularly associated 
with groundnuts although it has been detected in other products. Other common problems associated with oils 
may be heavy metal contamination and presence of extraneous matter. 

Cleaning the seeds before milling and maintaining low moisture content throughout the handling are key to 
producing safe and quality oil products. For safe storage, the seed needs to be less than 9 % moisture (40 % 
oil), kept cool and with low (less than 4%) trash levels. Samples with high oil contents need lower moisture 
content, e.g. for seeds with 50 % oil, the moisture content should be 7.5 % moisture. In addition, damage to 
seeds should be kept low to avoid deterioration of the oil. 

Producers should be able to attain safe and quality products by following good hygiene and good 
manufacturing practices. Producers should be able to examine samples of seeds prior to purchase. In some 
cases it may be possible to purchase raw materials from a large supplier that has efficient drying and storage 
systems. Oilseed stocks held by the miller should be stored in a well-ventilated store, off the ground and 
protected from birds, insects and rodents. Although some storage chemicals may be registered for oilseeds, 
good hygiene with adequate aeration is essential. 

All producers and handlers of oil seeds should at all times exercise due diligence in the care of the goods and 
be conversant with and observe all relevant legislation. 

This code of practice aims at providing guidance on the use of good hygiene practices in understanding and 
controlling any hazards that may affect the quality and safety of oilseeds, oils and fats. 
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UGANDA STANDARD US 635:2006 



Code of Practice for hygiene in handling, storage and milling of 
vegetable oilseeds 



1 Scope 

This code of hygiene practice lays down the requirements for handling, storage, milling of vegetable oilseeds 
and subsequent handling of oil. This standard is intended to supplement US 28 and does not supersede any 
provisions contained therein. 

Areas considered in this code of practice include: 

- cleaning; 

- storage; 

- maintenance; 

- services (water, lighting); 

- personnel health and hygiene; 

- premises and structure; 

- cleaning and waste disposal; 

- pest control; and 

- product handling practices. 

2 Terms and definitions 

For the purposes of this standard, the following terms and definitions shall apply. 

2.1 
cake 

remaining by-product after oil has been extracted which is used as animal feed 

2.2 

chemical hazards 

chemicals (for example, agricultural chemicals, cleaning agents, heavy metals, etc.) that have the potential to 
cause an adverse health effect 

2.3 
cleaning 

removal of soil, food residue, dirt, grease or other objectionable matter 

2.4 

clean water 

water that does not contain pathogenic organisms that can compromise food safety 
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2.5 
contaminant 

any biological or chemical agent, foreign matter, or other substances not intentionally added to food which 
may compromise food safety 

2.6 

corrective action 

any action taken to bring the process into control and manage any affected product when critical limits or other 
criteria are not met. The action is to be prompt and appropriate to the seriousness of the deficiency. 

2.7 
cross-contamination 

when a product or material contaminates another product or material 

2.8 
facility 

buildings and/or physical structures used in daily operations of the oil mill such as water, lighting, toilets, 
dining, changing rooms 

2.9 

finished product 

vegetable oilseed, oil or cake ready for intended use 

2.10 

food-contact surfaces 

those surfaces that come into contact with the seed or oil during the normal course of operations. "Food- 
contact surfaces" includes equipment, such as containers and conveyor belts and packing operations. 

2.11 

food hygiene 

conditions and measures necessary to ensure the safety and suitability of food at all stages of the food chain 
up to consumer's home 

2.12 

food safety 

assurance that food will not cause harm to the consumer when it is prepared and/or eaten according to its 
intended use 

2.13 
GAP 

Good Agricultural Practices refers to practices used in the growing, harvesting, sorting, packaging, packing 
and storage operations to reduce chemical, biological and/or physical contamination. 

2.14 
hazard 

biological, chemical or physical agent in or on food with the potential to cause an adverse health effect 

2.15 
hygiene 

system or practice for promoting and maintaining good health, personal cleanliness and personal habits such 
as proper washing of hands 

2.16 
lot 

seeds or oil produced and packaged during a period of time identified by a specific code 
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2.17 
monitoring 

planned sequence of observations or measurements to assess whether a critical control point (or other 
activity) is under control 

2.18 
pathogen 

microorganism capable of causing illness to humans 

2.19 
pest 

any animal (or part of an animal) or insect such as birds, rodents, flies and larvae, which may carry 
pathogens, that can contaminate food 

2.20 

potable water 

water that meets the quality standards of drinking water 

2.21 

raw material 

vegetable oilseed for the processing of vegetable oil 

2.22 
risk 

an estimate of the likelihood of occurrence of a hazard 



3 Cleaning of seeds 

3.1 General 

The quality of seed determines the quality of final product such as oil. The quality of seed is determined by 
factors such as maturity before harvest, absence of dust and other foreign particles such as stones, nails, 
animal excreta and the level of moisture in seed before processing or milling. 

The seeds shall then be sorted to separate those with defects from those without defects. 

When receiving and handling seeds clean containers shall be used. 

To ensure good quality oil, seed shall be harvested at the right time, stored and cleaned properly. 

3.2 Cleaning of seeds 

Seeds shall be cleaned properly before milling to remove dust, stones, animal excreta, metals and any foreign 
particles. 

Cleaning may be manual or mechanical or in some cases both to ensure effectiveness. Cleaned seeds shall 
be stored such that dust does not re-enter after cleaning. 

The cleaning facilities (area for cleaning/cleaning machines) shall be away from the milling, storage of clean 
seed, and storage of oil/cake and packaging rooms to ensure that cross-contamination does not occur. 
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4 Storage of seeds 

4.1 General 

Seeds from the farm should be properly dried to a moisture content of less than 13 % before storage. Drying 
should not be on the bare earth ground but cemented floor or any other suitable material such as tarpaulins 
may be used for drying. 

4.2 Requirements for the store 

The store shall have the following requirements: 

a) it shall be properly constructed to prevent entry by birds and rodents; 

b) stores shall be maintained in a clean, dry state, free from taint and abnormal odour; 

c) stores shall have a routine cleaning programme covering all parts of the store and structures within it, 
in particular roof trusses and all dust collecting surfaces; 

d) the floors shall be kept clean and dry at all times; 

e) none of the food items shall not be stored in the same store as oilseeds; and 

f) flammable materials shall not be stored near stocks of goods. 

4.3 Store practices 

The following practices shall be adhered to: 

a) oilseeds shall be stored in clean bags or other containers; 

b) containers or bags containing seed shall be placed on pallet stands. 

c) seeds should be stacked to allow space for air circulation and shall be stacked off the walls and roof 
as this may lead to the harborage of pests and the pressure exerted on the walls may end up 
breaking the walls. 

d) seeds stored outside shall be protected from rain and pest infestation and preferably covered with a 
tarpaulin. 

e) first in and first out removal of the stored seed shall be adopted. 

f) the store shall have adequate lighting and ventilation. 

g) cleaned seed shall be stored separate from dirty seed. 

h) a separate area shall be used for the storage of each of the following: 

- seed; 

- oil; and 

- cake. 

i) spare parts of machinery and other stores such as chemicals that can contaminate the product shall 
be kept in a separate store. 
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5 Services 

5.1 General 

Facilities such as water, air and lighting are necessary for the proper running of a food processing plant. Air 
and water may be used for cleaning and other sanitation activities. 

Dust particles in the air, or water can contain micro-organisms. Steam can also be a source of chemical 
contamination and condensation. Pests such as rodents, birds, or insects can enter the premises through 
piping for air, water or steam. 

5.2 Air and ventilation 

Air, which comes into contact with food, shall be dry to prevent the build up of micro-organisms. Air shall be 
free from micro-organisms, chemicals, dirt and filth, which could contaminate the food. 

Ventilation throughout the factory shall be sufficient to prevent condensations on walls, ceilings and overhead 
structures under normal working conditions. 

5.3 Water 

Only potable water shall be used for processing food. 

Storage tanks for water shall be covered so as to prevent the contamination of the water by birds, rodents, 
and organic and inorganic matter. 

Storage tanks shall be insect and rodent proof and shall be inspected weekly to ensure they do not become 
source of contamination of products. 

5.4 Steam use 

Steam, which comes into direct contact with oilseeds, oil or water, shall only be treated with food grade 
additives. 

The total solids in the boiler shall be controlled so as to avoid carry over of boiler solids. 

5.5 Lighting 

Adequate lighting shall be provided in storage, processing and other operation areas. 

All light fittings except in office area shall be safety type or provided with a protective cover. 

5.6 Waste storage and disposal 

5.6.1 General 

Food factories shall have an efficient effluent and waste treatment and disposal system, which shall, at all 
times, be maintained in good order and repair. 

All effluent lines shall be large enough to carry peak loads and shall be constructed as to avoid contamination 
of potable water supplies. 

5.6.2 Solid waste 

The requirements for the disposal of solid waste shall be as follows: 
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a) waste containers shall be provided in appropriate locations in the factory; 

b) only waste containers shall be used for the disposal of waste; 

c) waste containers shall be easily identified and not confused with food containers; 

d) waste containers shall be covered at all times to avoid attracting pests; 

e) waste containers shall be emptied daily; 

f) skips for waste if provided shall be covered and emptied regularly; 

g) waste that can be burnt shall be burned in an incinerator of an approved design located at an 
adequate distance from the factory, so as to avoid a fire hazard or contamination of the factory air 
supply; and 

h) packaging material, whether damaged or not, shall not be used as a waste container; 

5.6.3 Liquid waste disposal 

All floor drains shall be fitted with effective traps and shall be covered with a suitable grid. 

Sewerage lines shall be adequate in size and shall be cleaned when necessary. 

If effluent is being treated on site or close to the site, the effluent plant shall be located, as far as possible, 
down wind from the air intake points of the factory. 

The effluent plant shall be adequate in size to handle the maximum loading and to avoid the risk of pollution. 

6 Food safety and hygiene 

6.1 General 

Food safety should be the first objective of any food processor. Food hygiene is the most important tool for 
achieving food safety. Oil seeds, oil or seed cake may be rendered unsafe by contamination with chemicals, 
micro-organisms or toxins from micro-organisms or foreign matter such as soil, metals, glass, or animal 
droppings. 

Oil seed handlers and processors are responsible to ensure that seeds, oil or seed cake they handle is safe 
for intended use. 

People can be source of pathogens. Pathogens can originate from certain parts of the body such as hair, 
nose, mouth, throat, bowel and in sores. They can easily be transferred to the hands by touching parts of the 
body such as blowing the nose. 

To ensure safety, food employees shall be medically examined and certified as fit to work in a food company. 
Personnel shall practice good personal hygiene and wear clean suitable protective clothing. Personnel should 
also be trained in hygiene and hygiene practices. 

Personnel shall be provided with proper facilities to enable good hygiene in the food handling areas. 

6.2 Personnel health 

Employees in direct contact with food shall have medical examination against communicable diseases such 
as Tuberculosis, (TB) typhoid and cholera. 
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Records of examination shall be kept. 

Workers with open sores, infected wounds or serious illnesses (vomiting, diarrhea, fever) shall not be allowed 
in the oil mill. 

Cuts, sores and grazes shall be covered after treatment with a conspicuously coloured waterproof dressing, 
which contains a metal strip. The colour of the dressing should be different where possible, from the colour of 
the food produced. 

Records shall be kept to track serious illnesses. 
6.3 Personal hygiene and safety 

6.3.1 General 

Basic worker hygiene is critical to prevent transfer of pathogens from people to the food. Contamination can 
occur through many ways such as hand contact, dirty clothes, coughing and sneezing. 

All people working in food handling shall be healthy and clean. This will avoid spreading disease to consumers 
of the products. 

6.3.2 Personal cleanliness 

Personnel shall maintain a high level of personal hygiene. 
Staff shall: 

a) bathe regularly; 

b) wear clean clothes at all times; 

c) keep nails short and clean; 

d) keep the hair neat, tidy and washed regularly; and 

e) cover cuts and sores with water glue proof dressing 

6.3.3 Protective clothing 

Employees shall be provided with: 

a) clean and easy to clean uniforms; and 

b) headgear which completely encloses the hair and the beard. 

No worker shall be allowed to work without proper clothing and footwear. The uniforms shall not be worn 
outside the premises but put on just before starting the work and changed when leaving. 

A separate room or place for changing the clothes shall he provided. 

6.3.4 Personal effects 

Personal effects such as jewellery, watches, pins, or other items shall not be brought to the handling or 
processing area. 

The clothes shall not be hung in any processing room. 
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Staff shall not wear strong perfume, heavy make up or nail varnish. 

6.3.5 Unpleasant (unsavoury) habits 

Staff shall not: 

a) eat, drink, chew or taste food in processing area; 

b) smoke in the food area; 

c) sneeze, spit or cough or laugh over food; or 

d) pick their nose, lick fingers, or scratch their body while handling food. 

A handkerchief shall be used in case of cough or sneezing and hands washed after. 

6.3.6 Washing hands 

Staff shall ensure that their hands are clean particularly: 

a) before starting to work; 

b) after using toilet; 

c) after handling rubbish; 

d) after smoking; 

e) after sneezing, coughing, or using handkerchief; and 

f) after cleaning work. 

Facilities for drying hands after washing shall be provided. 

6.3.7 Visitors 

Visitors to handling or processing areas shall wear appropriate protective clothing and adhere to other 
personal hygiene provisions in this code. 

6.3.8 Display of notices 

Notices of "NO EATING" or "NO SMOKING" shall be displayed. 

6.4 Hygiene facilities 

Facilities for staff welfare shall be kept in good condition and shall be maintained clean and free from odours. 

A suitable canteen shall be provided and it shall not lead directly into the processing area. A canteen may be 
provided outside the premises. 

A separate room or place for changing clothes shall be provided. 

Adequate toilet facilities shall be provided. The toilets shall not lead directly into the processing area. Toilets 
shall be constructed in such a manner that they face away from the processing plant and shall be kept clean 
at all times. 
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Wash hand basins in both toilet and processing areas shall be supplied with potable water and soap at all 
times. Hand washing facilities shall be easily accessible. 

Potable water shall be available for personnel to use in cleaning and other purposes. 

6.5 Food hygiene training 

Millers shall provide adequate training on employee hygiene and monitor staff hygiene practices and health. 
Records of training shall be kept. 

7 Premises and structure 

7.1 General 

The area where the oilseeds are handled or milled shall be free from flooding and have clean air. The factory 
and structures shall be suitable in size, construction and design to ease maintenance and cleaning. They shall 
be maintained in a clean condition. 

7.2 Grounds 

Access to the factory grounds shall be protected by a perimeter fence or wall. There shall be a wide path at 
least one metre wide around the factory. 

Yards, road, etc. within the factory shall be surfaced to avoid excessive dust. 

Animals such as cattle, goats, chicken and dogs shall not be permitted in the factory grounds. 

Stagnant water such as in gutters, open drains, potholes and pools shall be eliminated. 

The grounds shall be kept free of uncut weeds and grass, litter, waste and miscellaneous materials. 

Unused buildings, outhouses, service buildings, etc. shall be kept clean and tidy to prevent the establishment 
of sites for the harbourage and breeding of rodents and insects. 

Yards, outside structures and pathways shall be maintained in a clean condition. 

7.3 Roofs and outside structures 

Roofs, valleys and gutters shall be kept clear of debris, including insects, dead birds, etc., and shall be 
inspected at appropriate defined intervals. 

Outside structures shall be kept clear of debris, bird droppings, etc. as these may lead to the contamination of 
oilseeds, oil or seed cake. 

7.4 Walls 

Walls shall be free from cobwebs, dampness, condensation and mould. 

Openings for conveyors, services, vents, etc. shall be smooth and shall be sealed. 

Walls shall be protected from damage by moving equipment and shall be properly maintained and kept clean 
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7.5 Floors 

Floors shall be: 

a) constructed of durable water-resistant material; 

b) maintained in good condition, free from cracks, holes or corrosion; 

c) smooth to aid cleaning; and 

d) kept clean, free from litter, the accumulation of water, oil, etc. 
Processing areas shall be cleaned at least daily. 

7.6 Ceilings and overheads 

Ceilings shall be: 

a) smooth, impervious and easy to clean; 

b) free of dust, rust, mould, flaking paint, cobwebs and extraneous material; and 

c) kept free from condensation to prevent the growth of mould and water dropping on the oilseeds, oil or 
seed cake. 

Openings in ceilings for conveyors, vents and piping shall be properly sealed and shall be smooth. 

7.7 Doors and windows 

The following requirements shall be adhered to: 

a) doors, windows and window frames shall be maintained in good condition and shall be kept clean; 

b) windows that are opened shall be fitted with a fly screen; 

c) external doors shall be kept closed; 

d) window seals, if horizontal, shall be kept free of dust and extraneous material; 

e) doors shall be tight fitting to exclude rodents, insects and dust; and 

f) external doors shall be constructed so as to prevent the entry of rainwater into the factory. 

7.8 Furnishings 

Furnishings shall be solidly constructed and in good repair and they shall be clean both inside and outside. 
The top of furnishings shall be kept free of dust and extraneous material 



8 Plant and equipment 

8.1 All processing equipment shall be designed, constructed, installed, and maintained so as not to be a 
source of contamination. 

8.2 Plant and equipment shall be easy to clean. Ideally a new plant should be used. 
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8.3 All food contact surfaces shall be suitable for food use and comply with food safety requirements. 

8.4 Reasonable access under, inside and around plant and equipment shall be provided for servicing and 
cleaning. 

8.5 Fixed plant and equipment on floors shall be either 0.3 m from the ground and 0.5 m from walls, or shall 
be adequately sealed to prevent the build up of dirt behind or under the equipment. 

8.6 Product contact surfaces shall be smooth, impervious, non-toxic, non-absorbent and shall be inert to 
attack by oil or the cleaning agents used. 

8.7 Plant and equipment shall be inert to attack by the oil, water and cleaning agents. 

8.8 Motors shall be fitted with oil catch trays unless food grade lubricants are used. 

8.9 Pumps used for oil shall be regularly stripped down. The frequency of stripping down shall be stated in 
the cleaning programme. 

8.10 The plant and the equipment shall be cleaned daily before and after work. A cleaning program shall be 
established to keep dust and dirt off the equipment. 

8.11 Machines shall be free from dust and dirt. Cleaning shall be monitored to ensure it is adequately done. 

8.12 Containers used for handling oil within the factory shall be kept clean and not used for handling other 
items. 

8.13 Sieves and filters shall be regularly checked and shall be included in the cleaning programme. 

8.14 Spares including any metal parts shall be kept out of the production and packaging rooms at all times 
when not in use. 

8.15 Machines shall be cleaned after repair or maintenance before it is used. 

8.16 Welding should not be done during production or where oilseeds are kept. 

8.17 Use Food grade grease for greasing. 

8.18 All moving parts shall be properly covered. 



9 Cleaning 

9.1 General 

All food contact surfaces and the environment in which the food is manufactured shall be kept clean at all 
times. 

A cleaning schedule shall be drawn and followed to ensure that all areas are appropriately cleaned. 

Individuals responsible for the cleanliness of the premises and equipment shall be designated. All cleaning 
personnel shall be well trained in cleaning techniques. 

9.2 Cleaning procedures 

Cleaning shall cover all food contact surfaces including plant and equipment, walls, floors, windows, and other 
structures. This programme shall also include cleaning at a high level and the cleaning of overhead surfaces. 
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There shall be a cleaning programme for each room, group of rooms or each production area and for the 
exterior of the plant and outside structures. 

A record of cleaning shall be maintained and there shall be evidence that the cleaning programme has been 
adhered to. 

Plant and equipment shall be cleaned at least daily, or more often if required, to control the level of soil or the 
bacteriological load in the products. 

Detergents and sterilising materials shall be stored in a separate area and shall be clearly labelled or marked. 

Cleaning cloths and scouring pads shall be used carefully to prevent them becoming a source of 
contamination or foreign matter. 

Equipment such as sampling utensils and manual agitators, shall be cleaned before or after use, as 
appropriate. 



10 Pest control 

10.1 General 

Pests such as rodents, insects and birds carry with them micro-organisms that can cause disease. These 
pests can be a major source of food contamination. 

Rodents, birds and insects shall be excluded from the factory as far as is practical. Domestic and other 
animals shall be excluded from the factory ground. 

10.2 Prevention of entry of pests into factory grounds 

A perimeter fence or wall shall be used to prevent entry of animals and other pests into the factory grounds. 

The grounds of the factory shall be maintained so as to avoid the establishment of breeding sites for rodents 
and insects. 

The grounds shall be kept free of uncut weeds and grass, litter, waste and miscellaneous materials. 

10.3 Prevention of entry of pests into factory buildings 

All buildings shall be vermin-proof and shall be kept free from vermin. 

Air intake points and opening windows shall be fitted with a fly screen. (Mesh size No. 16 mm - 1.2 mm gap). 

Doors and windows shall be tight fitting to avoid providing entry to pests. 

External doors shall be rodent proof (that is, gaps not exceeding 6 mm) and shall be fitted with self-closers or 
protected by an internal lobby with a self-closing door. Plastic or air curtains may be used as an alternative to 
secondary doors. 

Raw material deliveries shall be inspected for the presence of infestation in accordance with defined written 
procedures. 

The factory shall be inspected regularly, for evidence of infestation by insects or rodents, and for the presence 
of birds, or wild or domestic animals. 

If evidence of infestation is found in or around the factory premises, action shall be taken to remove or control 
the infestation. 
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10.4 Elimination of pests 

Birds shall be excluded from all production and storage areas. 

Insect electrocuters shall be placed in all processing areas. 

UV tubes on insect electrocuters shall be replaced at least every year. 

Pesticides approved by authorities may be used to eliminate pests from premises. 

Pesticides shall be used under precautions and restrictions as to prevent the contamination of food or packing 
materials with illegal residues. 

Pesticides that look similar to the food being manufactured, or are in similar containers to those used for 
packaging, shall not be used. 

Baits may be used to trap rodents. A site drawing and register of all baiting points shall be kept up-to-date and 
open baits shall not be used in processing areas. In case of rodents, traps shall preferably be used. 

Pesticides shall not be used while processing is in progress and precautions shall be taken to ensure that all 
working surfaces are kept free from toxic pesticide residues. Approved arrangements shall be made for the 
identification, storage and handling of pesticides. 

11 Handling of oil 

11.1 Oil inspection 

Details of production shall be kept namely: 

a) date of production; 

b) quantity of seed crushed; 

c) records on the amount of oil extracted; and 

d) quality of the oil including color, smell and flavour. 

Other parameters such as moisture, density, peroxide value, acid value and heavy metal contamination shall 
be checked regularly. Certificates of analysis shall be kept. 

11.2 Packaging 

Packaging of oilseeds, oil and oilseed cake shall be done following sanitary practices. Packaging shall not 
result in contamination of the product. 

Packaging material used in contact with food shall: 

(i) be free of contamination; 

(ii) not taint the food; and 

(ill) not leak. 
New packaging materials shall be used for all oil for marketing. 
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11.3 Labelling 

It is a legal requirement to label all pre-packaged foods. A label may be represented in words, pictorially or 
graphically. A label shall not be presented in a false, misleading or deceptive manner. 

The following mandatory information shall appear on labels for oil: 

a) name of the product; 

b) net content of the package; 

c) expiry date; 

d) physical address of the manufacturer; 

e) country of origin; and 

f) batch/lot identification number. 

All information under mandatory requirements shall appear on a label in a clear, prominent, indelible and 
readily legible ink. 

The label should be applied in such a manner that it does not separate from the container. 

Any other additional information such as trademark may be represented on the label so long as it does not 
interfere with the mandatory requirements and it is not deceptive and misleading 

11.4 Product traceability 

Millers should implement lot identification systems, which identify the suppliers of seed (by name or code), the 
details of milling such as date, shift / time, responsible person and date of packaging. 
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Certification marking 



Products that conform to Uganda standards may be marked with Uganda National Bureau of Standards 
(UNBS) Certification Marl< shown in the figure below. 

The use of the UNBS Certification Mark is governed by the Standards Act, and the Regulations made 
thereunder. This mark can be used only by those licensed under the certification mark scheme operated by 
the Uganda National Bureau of Standards and in conjunction with the relevant Uganda Standard. The 
presence of this mark on a product or in relation to a product is an assurance that the goods comply with the 
requirements of that standard under a system of supervision, control and testing in accordance with the 
certification mark scheme of the Uganda National Bureau of Standards. UNBS marked products are 
continually checked by UNBS for conformity to that standard. 

Further particulars of the terms and conditions of licensing may be obtained from the Director, Uganda 
National Bureau of Standards. 
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